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.1U

'Fol~uw.ing is the translation of an article by
;olon! 1ý. Ottroganov tnd Ga~ptaln 1. Kelley, upbli`hed
in thr iu..ian-lan-gu-t puriodical Tyl i £.natsiiloni.e
`ovtki....h iooruzhon,,iYkh.1i (The foar and a/revision-
ing o. .oviot Jlrmod io'roes), i11o 12, Dee, 10G7, pages4$-45.J_

.:c apocific conditions of living on submarinos requires
t½. e.rrying out of a complex of -measures for presetring the health
%and ::lntainine the work capacity of personnel. Ono pC these

or.suz•zss is the rational organization of feeding. in our fleat.
a o ýiritn amount of oxperienoe has beon acounulatcd on the supply-
in1 of submarine: with provisions at bases, and also the organiza-
tion cf feeding crews on lengthy trips.

2crsonnel on submarines which are on a voyage receive a
ii•h-cflorie ration. A wide assortment of products makes it .os-
zibl% to prepare tasty and diverse food. In order that theme

V_ s are transformed to life the collective of special'atas
at ;V!e =ses and on submarines have .to work hard. This task is
laborious and requires knowledge and skill.,

-nra to h-.t. departure of a submarine on a prolonged voyu6e
(%4y i-10 &;4 our h.eads .of the ration supply• and medical, services
oi4.'.~e a ,?Ian for the zupAl:ling of rations and the organization

OJ I f c.king part in this are: the 6ommander of the submarine
4r .. ; accond in co.nand, the surgeon, and the senior cook-instruc-
t':. -hc :-.!"n, depending on the duration of the voyage and the

.nr thle storage o£ rations on the submarine, reflects
. lorrinu •poblems: the ratio between fresh and canned products

i ;to;. rurerves of rations,,; cooice of items based on desig-
nrt..,; •se'juence oe consumption of items; type of packaging for
cnrtilnng the items at the shore base; period and sequence for
T-adin: t' rations on the ship.

On sabmarines, where there is a shortage of refrirorator
units, for iucrearlng the rcfrigoration capacity as t: rule two

-r- 7.ArrArigerators are set up.

In cunnection with certain peculiarities of Theding on trips
tc zo.thezrn latitudes, up to 5O/* of the herring which is usually

iarra- ,i relcieed by vegetable snack and fish prescrves in
t oat, eau•, n"nd in their m n Juice. All the remaining items
'•a.r•cn Ln -'or the-ontire trip.
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- :NOT REPRODUCIBLE'
Conideinghov Xlpoxhtant, fresh coimiodities are for tno pro -

ý,,oarat on of hi~ Smh qaitmr 'food, the submariners take mea~t, fish,
wle!-a_ O~otatoosa,.. And ~frosh vogotables fCor the maxUm " c.Vh
:Porld~a, iepiacor.4ont of these items with canned oondz ij;
only in tho case when it is impousible to 6uara1%too **,uL': ~~'

i~wit has been c%-tatbtisiied th1-at on_ Pub 1iaarinon tc.-*:id.

four' and i,,Aearoni- goods. - m.noless -thai, t~lu-oo itc.,;;; n- , it
preZOINW.. - five items with the comp~ulsory inciazlon' 0: C'~v
in t~ommto saucee, in their.-Juice,. and In oill; eaca~nd £'i
three 1tosm;.wsnack vagetablozprepcrvac - 46've tez , only
ma iite in Ithia as.sort-mcnt as rminitaum. but In iaarq c!-.:; .-- m Itio rf'U"l0
exceed tho ostablished norm. F'or exaraiylo,, 2aat i :~~t '.

shiLp' in approximnately the C ollowing ration: cutz o -

boee - 30ý; :=tton - laý; poultry - 10;4. Onlyý reconylly :i'~
cannod goods are supplied.. and potat oes 'vcoutablc.;,. and Crl~
areourofully sorted outs

I.n rocent years thoro has been con-,idwrabl~ li,. U f

the paeckinG ol" products to be used :or £aijdin%~~~r!1r.ii'
ovor,. ofCten there are cases wYhon the rations" which~ aroeu~~
Irma ±nctustry are in containers rihich arc not sutrabl -o i- kt*3L-1
bution and storago. Therefore, packing and or zi " ;ac po
(kaots (0-c~p poztoe So fresh veogt%-ablo.-, innnt, and bUrc;,) --vi
organized Qt thM :loot ration supply duniij, -Potatooz,,itn vwtu-
tabloSL and meat are packed at warehouses at zlio.--o buc

Broad for prolonged storage (alcohol st,:r~lizaWLunf) 1, i ko
and wra,;pod at the fleet bakeory, *1aeh loaf Is wira.,)od Ill il

P"aper, s.tarilizod vtiih alcohol, and packed in ail indv.i1uu&1 ;-.cicot
mado oZ ýolyethylenc- fILa,, t~ho nook of whiclh !:; Suzu d 'A.` w j.",mutld

wIith Uroad. are packoa Inl cardboard boxes. Thoir~ -GnL. ar-O cu

and the 3r-nma are gluod vith4 )&,per tape, 4'~n coto:!air
pr(,-., la ,b :jucf desitsnod aind mado lfor Luning tlh-i polyot!,ltinu

2lu:',s L1'o.-t5, rice., macaroni Itemo., dry Cru1.3,,- a'nu o~w
.C~b.ci~~iarc, packtad InifjmpoX -ao1%;t3 zaw4&n 1 -3 I:t,. V-

Sillod, ,ae!rutsj r~ro 6J1uec or factoned .".th .l~.~ alUQ7d in
group in -.vj% nadý Crom~ polyUthI.1( CMU Aii~ 6Tl'!i ~& J.!. ~: .
or Iiwmrt:- are Cw...a. '&"*,n Ut. A.-ur'ots with Llv.' !,r
paukc.-"- In unr bcarC. 'o:" uel.h .ac!Uine, nrotaatý i'. .;~ .t~

isaportanet wikder' conditiona on a n.

arc 21;.ee-d in group polycti~lvlnc imsur'tz a;id tn;: ,.rdboarcŽ ýjr~:c~
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-NOT: IEPROmT~L

&alt and xnaatard powderl, which are pceinpprtcia arethen placed in containers Yjade fLrom -Polyethylene -andl ?nkedr" in boxoe.

Sialted howrting, sauerkraut, picklfed- ct~zcw;nbuvs aren.~'d to
the cabmarines in 15-li1te'r cas-ks or in tin ko Us. it It;nccar
tq note that during the- loading; of these pruduets it unrknl e'n the
submarines a specific odor is spread throuitzcut nil t!w cr.-,r~flB
It is proservod during the entire voya~c, since -t%., .yty z'ac~auu
are preserved until the end of' the trip. '.hs conshiur :to -LUb-
marines those products should be. supplied In tin pots.

Wie pack eggs in cardboard boxes with c~jraci~y& T
380 eggs with a tuberous lining, and vu~utnblu oil '.Is hyxai
10-20 liter aluminum tanks. 3unf~lower j oil, rroZ..,n :t'tin
Jars,. and fish fMet. are not repackeP~d;. ai;;n acfliVurt2U to :ar
rines", lump meat is removed only from the c t~n t¼nr
and bulk and semibUlc meatt ia cuL 'into i&s u¾dt,-?:,
whlch are packed in cardboard boxes it/Uh o,,-utinj~ £mPntlt
Zraolrod meats., thoroughly smokeod and sernioamokcd tnurn 4 ;*1t.r- and
smoked fish are wrrapped in oil papor and puickud. in ctdtndlQO
with oponings for the circulation of air.

* ~Broad, potatoes, and fresh vegetables are s;'ludin ;±il
sacks made from canvas. Durln5 Shlort, trips, to zC~;ctat U111 be h
stored on submarinod In there sacks,, but- on lens ,trip.; aL ;:: Lotter
to have them, in wooden box-coops with a capacity oC ;3hIe; '
soma s~hips wooden boxes are mounted in the ccsiwartzvnt n t hon
boxer. have a capacity of ,200-400 kg, each. Thu~s, en the uuic:.ntrino;
rihere the senior cook-instructor is Chief ,rotty fcrico:' Z., i.%;ruboy

*in th)e fi.rst compi-artment, between the torpedo tubeso. twso bnswith
a capacity of 400 kg, each are sot up prior to Ri Yot1Lou. 7'Il '=--do
16 pou:;ibio, to provide fresh potatoes Car the crew of t~hn%- C ~~li lor
tf.w cnkirn voyaee.

un zunaarinoz: the;; undoavor to aceomodato ;rutlct It- a
u4.;.ur'iulof their ph~olche-mical ;vprzc..titl thio
LU z;' ."I eannuot- be containod IL, tMl, retiun ;'rr•a.Tuo
£rcuct 4.~ ard tack,, soon.-,'kca ffuz l dr~ird icr'1tckuyot'!

y~~tZan vguabo~ar paced in the co:.rtiJ It .LVJU
-~:~t a?~tir.to the. correct ztw~of ;o~t!T ;f4.un

2, ~ ~ % *w'no tooonz nd also in'ti. un;t~':n~ ~
ot4 l~u2Un thorni j, :rk~itu p-culblo tn A'A.41i: t.,. lWdaty

.Lfl L-,: crian~nAtion of sU%'t-tuni~~ 40. uuofd:; ont

trol!.; tic lL ii;rniza &ur t.vu .:dii-t h

t A. .tCIw~ j~- ~ , An 'b~;u toi~isI5 ~
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Sinpo'tant rvlo bt l~on~, to the nonior coj_.,:Lu

an~id~ nd pi.1-Ctical skills or' 0ok wo 013jconduat e1ursns ats ob"se". iur~3t Z%~%-e WerI3 a Ij'OVUd in tnee Ola$8604 andPIi Ac-tiacl. work by r,,.nlor cook ±nst~rictni- V,, IAý3rls. F. I'oobv-*nd V. robov.,

Ms.tly food is urcpared b" acnior cook-instruztor V. u.wicov.Photn br, Wa~rran't OfCi'cor Y'U. hiallonetskiy.

T~iy- bcnucýIntouzjy ctriv o- or £uifill.'jnt of theirý servico obli-&-ition. Thuc- -'cop~are tasty ar~d divez'se dishes.
On t'he a%-mrA-c vizioao they serve, during vcy~k;u ti-1 roo(AI. preareaj dR Uy according to a ;atioln-ao )Ortionmoyit nlar..tak;IcL 'LIAO cons~icoratiou the iiezires o! tho porsonno]., thj vondJ'L*tjon'- ol' the tr'Ll, and txe typos or produets. Ho ma~tter i~ow-~XTci.JI'c'1t th~e situ1ation the s~ubmar'iners are ensure~d a woll-rouindo'foed.'n).e Rot food is put otit for breakfast, dinnaer, and sujper.
nf oulr flost' it becamo the .Aale to appo- -clon the dally normof prowactc nctordin& to caloif ic valuce in the Collowl%~ lannor;,* break:;'st~ ~'c2 dinnor 31f~ Supper 252 and evollnt.n tt~a l5_17'r,*



For breakfast we usually issue-plumisoed oil, meat snacks, cheeses
0cs25, eaCy to prepare hot meat dishes, macaroni items, milk
porridge, and hot drinks (tea, coffee, cocoa).

For dinner and supper we have a cold snack (mixed salad,
lottace, herring with garnish, vegetable snaek preserves, otc.),
the first and second dishes, and in the third - stowed fruit,
kiscel 5olly-like dise, fresh 1ruits or fruit juices; for
-oeening tea - snack items, pastry, sooshia, Jai, rolls and buns,
fresh fruits, hot drinks.

Naturally in southern latitudes the regimen of £eedinu i1
different. The high temperature and air hunidity inoreance thirst,
0c1=n1c6 the taste senses, and reduces appetite. Thl 4ircuiistance
requires the appropriate selection of products and their place-ient in the menu, and also a different •assortment of pr#-2ara'd-
dishes. At increased air temporature there is value in milk soups
and porridgo, vegetable dishes., cold.soups (cold kvas- soup,
beetroot soup, Ifruit soup), a la carte dishes of nonfat moat,
roesh fruits, juicos,' mixod .salad, kisseo.L The, requiremont AThr

fatty itewz, salt products, and broad is reduced.

TherC, where strict attention is paid to extornal conditions
which inifluenco a chan~e in taste and the needs of the sub;"arinerz,
t:ýero will never be complaints about the food, the personnel willaleays hav 1 a igh work capacity and a good attitude, and this
:Las a favorable influence on combat training.

ETranslatorfs note. On page 3 the word sunflower should be plum
soead in the original article the-Russian word ,was illegible and
SIt only developed subsequently that this should be plum seed oil.J
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